
e a s t e r  
a t  h o m e  c a t e r i n g 

serves 6 - 8 people: $295 (plus tax) 

orders must be placed before 5pm on wednesday, april 5th 
2 0 3 . 9 9 0 . 1 0 5 0 

E N T R É E 
(choose 1) 

MAPLE GLAZED SPIRAL HAM dijon 
ROSEMARY STUFFED LEG OF LAMB mint jus 

CEDAR PLANKED WILD SALMON mustard dressing 
GARLIC RUBBED BEEF TENDERLOIN horseradish cream (additional $65) 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

S I D E S 
ARUGULA, PEAR & GOAT CHEESE pomegranates, maple almond granola, sherry vinaigrette* (gf) 

CREAMY TOMATO BISQUE 
CHILLED JUMBO SPRING ASPARAGUS parmesan, lemon zest, extra virgin olive oil 

HONEY GLAZED HEIRLOOM CARROTS 
ROASTED FINGERLING POTATOES thyme, roasted garlic 

SNAP PEAS spring onions, radish, mint 
BAKED MACARONI & CHEESE 

D E S S E R T 
CARROT CAKE vanilla icing 

pick up is on saturday, april 8th between 12pm - 5pm 
ALL FOOD IS PROVIDED COLD WITH HEATING INSTRUCTIONS


